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Cooking shortcuts make holidays simpler
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by Steven Keith
Daily Mail Food Writer

Barbecued ribs are one of summer's greatest pleasures, but you don't always need a grill (and an hour to supervise the painstakingly slow cooking time required) to make great ones. Pull out the crock instead.

Just season ribs (any cut, really) with salt and pepper and sear all sides stovetop in a skillet of hot oil for a minute or two, just long enough to create a nice brown coating. Place them in a slow cooker or Dutch oven, cover with your favorite prepared or homemade sauce, and simmer on low heat all the live-long day. You're guaranteed perfect, juicy, fork-tender, savory results every time.

I made a batch of Western-cut beef ribs using this method this week, letting them baste in a bottle of Smokin' Willie's grilling sauce, and served them with homemade pasta salad and fresh corn on the cob. That's summer on a plate, man, and it was some mighty good eating.

Smokin' Willie's produces some pretty tasty grilling sauces, by the way. I used a blend of its Classic and Shanghai-Style sauces for the ribs mentioned above, but have also enjoyed the Fiesta BBQ sauce seasoned with smoked jalapenos, dried New Mexico chilies and chipotle. The all-natural sauces are made with real butter, which is always a good thing, and no high-fructose corn syrup.

If you can't find them at your local grocer, check out www.smokinwillies.com to learn more.

